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12b. DISTRIBUTION CODE 13 ABSTRACT (Maximum 200 words)
An effective towellette or waterless sanitation system for food service utensils was devised and tested. Cleaning of surfaces and reduction of microorganisms on naturally contaminated surfaces and in biofilms deliberately produced on stainless steel was achieved by a combination of three wipes applied in sequence. Wipe #1, containing a detergent/degreaser, was followed by wipe #2 containing water to rinse the surface, and wipe #3 containing a quaternary ammonium sanitizer. Reduction of E. coli and S. aureus in the biofilms produced on surfaces was 99.999 to 100 percent. Packaged and sterilized wipes will be provided to Mobile Kitchen Trailers for emergency use in the field, in the event that a potable water supply or hot water is not available or needs to be conserved. at 35°C for 24 hours to produce a biofilm. After gross food residues were removed from the pan by scraping and/or wiping with a dry towel, the surface was air dried at 5°C or at 26°C, for 1 to 3 hours, depending on the temperature being tested. To test surfaces for the removal of fat or grease, bacon was either fried in the pan and allowed to cool, or bacon fat was melted and poured onto the bottom of the pan. Naturally soiled surfaces in
SUBJECT TERMS
food preparation areas were also tested.
Biofilms Produced bv E. coli a. Skim Milk
Biofilms were produced on stainless steel surfaces by growing E. coli in 500 mL of Skim milk (Difco) acüed to a 12" x 12" electric frying pan. The 
FESunrs Tegels
The type, size, cost and source of each towel evaluated is shown in Table   1« Four of the towels were paper and one was cloth (Webril). They ranged in price from 6 cents to 13 cents each. The choice of the towel will depend on absorbency, wet strength (Table 2) , and, all things being equal, the cost.
The towels must be packaged and sterilized. All three wipes (detergent, Table 5 shows the reduction of microbial contaminants from naturally soiled surfaces in a bakery and a military kitchen. Reductions on stainless steel surfaces were greater than on the wood surface. As expected, wood is more difficult to dean and sanitize than stainless steel, because of cracks and crevices and the porous nature of wood. However, the wiping regimen effectively reduced indigenous counts by more than 96 percent after application of the SC wipe. Indigenous counts on stainless steel were reduced by more than 98% to 100%. ^Cultures of E. coli and S. aureus were mixed in equal volumes and added to the food that was spread over the surface of stainless steel pans. The soiled pans were then incubated at 35°C for 24 hours. 
DISCUSSION
GCtKUUSICNS
The towellette or waterless sanitation system devised and tested is feasible and was effective in sanitizing stainless steel surfaces.
Towellettes will provide Mobile Kitchens with a back-up system for cleaning serving utensils, individual mess gear, small equipment and table tops in the event that a suitable water supply is not available. The towels (wipes) must be properly packaged to prevent drying during long-term storage and they must be sterilized to prevent growth of bacteria and molds fchile stored.
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